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Bake 12th Night Cake 
From Old Sussex Recipe 


DOVER -— __ Sussex 
County’s traditional 
‘Twelfth Night’’ celebration 
is the subject of a short 
article in the December 
issue of ‘‘Woman’s, Day’’ 
magazine which describes 
the practice among older 
generation Sussex countians 
of observing ‘‘Old Christ- 
mas’’ on January 6. 

chris in the story isa 
reci for ‘‘Delaware 
Twe th Night Cake’ which 
was baked with a bean, nut, 
or ‘‘pure silver coin’ hidden 
within. Served on the twelfth 
day of Christmas, or Jan. 6, 
the finder of the coin was 
assured of good luck 
throughout the new year. 

Historical details of this 
special Sussex County ob- 
servance were forwarded to 


Woman’s Day by 
Delaware’s’ Travel 
Development Bureau, 


headed by Melvin C. Luff 
Jr, in response to the 
magazine’s request for 
information on Delaware 
Christmas events. The 
recipe is a composite of 
several used by older Sussex 
County families, and was 
updated and tested by 
Women’s Day chefs. The 
recipe follows as a holiday 
presentation to 
Delawareans by _ the 
Department of Community 
Affairs & Economic 
Development, with wishes 
for a happy holiday season. 


DELAWARE 
TWELFTH-NIGHT CAKE 


2c. butter, softened but not 
runny 

2-4 ¢, sugar 

8 large eggs at room tem- 
perature 


5 c. sifted cake flour, lightty 
spooned into cup 

¥y tsp. salt 

1 tsp. nutmeg 

3 tsps. ginger 

¥y tsp. mace 

1 nut (or bean, or pure silver 
coin) 


Cream butter and sugar 
untillight. Add eggs one at a 


‘time, beating well after 
-each. Sift dry ingredients 


and add to mixture, stirring 
to blend. Before pouring into 
greased and floured 10”’ 
tube pan, add nut and stir to 


‘hide in mixture. Bake in 
slow oven (275 degrees F.) 


for 2 to 2-4 hours. Turn out 
on rack; cool. 
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